Tuna Veronique 


2 cup long-grain rice 
1 vegetable bouillon cube 
24 cup hot water 
4 cup finely chopped celery 
2 tablespoons snipped parsley 
2 tablespoons butter or margarine 
2 tablespoons all-purpose flour 
Y% teaspoon salt 
1 cup light cream 
1 7-ounce can Water-pack tuna, 
drained and broken in chunks 

Y2 cup seedless green grapes, halved 
“3 cup apple juice 
1 tablespoon lemon juice 
Cook rice according to package direc- 
tions. Dissolve bouillon cube in the 
water. Stir into rice with celery and 
Parsley. Spoon into four individual 
casseroles. Melt butter or margarine; 
Stir in flour and salt. Add cream all 
at once. Cook and stir til] thickened 
and bubbly. Remove from heat; stir in 
remaining ingredients. Spoon over 
Tice. Bake in 350° oven for 20 min- 
utes. Makes 4 servings, 
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